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Prepared sskds 

■istv of prepared sa:acls avciiiable ::i 

■£! fresh, haaithy and ofrfir s tasty varifity or isaves to suit svfiry nw.-3\ oc 
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their busy lifestyles. 



fixatmc and innovative range of pasta and snack saiads. 



>://www.freshdelmonte.( 
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http://www.freshdelmontexom/ourproducts/freshcutproduceandsalads.aspx 



Fruit dodVti 



The Fresh Products Branch develops U.S. grade standards 
and provides grading, inspection and certification services 
(including for good agricultural practices and good handling 
practices) at shipping and destination locations throughout 
the country. These services facilitate the marketing of fresh 
fruits and vegetables. 
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identLtyPmseiyMi_Qn_Rro_gtani 

Program Overvievv and Inspection Fees 

Locations of Inspection Offices 

■UAjG rade Standards 

How to Read an Inspection Certificate 

Partners In Quality (PIQ) 

Customer Assisted Inspection Program (CAIP) 

.Qood.A3ricu|tMraj. Practices an^ 

Practices Audit Verification Program (GAP&GHP) 

Domestic Origin Verification System 

Federal Register Notices 




Fresh Products Branch, Fruit and Vegetable Programs, 

Agricultural Marketing Service 

U.S. Department of Agriculture 

1400 Independence Avenue SW 

Room 1661-S, Stop 0240 

Washington, D.C. 20250-0240 

Telephone: (202) 720-5870 

FAX: (202) 720-0393 

E-Mail: leanne.skelton@.usda.gov 




Attention: AMS Website Visitors!!!!!! 



Soon, the look, feel, and organization of the AMS website will change. The new site will 
contain all the Information housed on the current site and more! PLEASE TAKE NOTE! 
If you have URLs from our current site bookmarked, they will change mid-August and 
will have to be reset. Thank you for your patience as we continue to work toward 
bringing you AMS Information In the most timely and efficient manner. If you have any 
questions about this migration, please visit our Web Migration Q^^ or 
contact the AMS Webmaster at amsw6bmaster@.usda.g ov. Thank you. 



Return to: AMS Fruit and Vegetable Programs 
Return to: AlVIS Grading and Certification 
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USDA 



U ruled States- Department of Agriculttire 
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Show Common Questions by Topic: 

f Commodity Stan da^^^ JBOJ 

Commodity Standards and Grades 

Q. What do the various Food Grades i^ean? 



Grading is based on standards, ar 
able attributes that descrit 
product. Beef quality standards, fi 
attributes such as marbling (the a 
lean meat) color, firmness, textur 
each grade. In turn, these fact 



are based on 
md utility of the 
ance are based on 
: of fat interspersed with 
age of the animal, for 
good indici 



Search Tips 
» Teciinoiogy Requirements 
Frequentiy Asi<ed Questions 
>:< Common Questions by Topic 

Common Que: 

Site Structure 

^ Site Map 
« A-Z Index 



nderness, juiciness, flavor of the meat, and all characteristics 
important to consumers. Prime, choice and select are all grades 
familiar to consumers of beef. Standards for each product 
describe the entire range of quaiity for a product,and the 
number of grades varies by commodity. There are eight grades 
for beef, three each for chickens, eggs and turlceys. On the 
other hand, there are 45 grades for cotton, 32 grade standards 
and specifications for dairy products, and more than 312 fruit, 
vegetable, and speciality product standards. 
• How To Buy Guide 
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